








































































































添仕込 仲仕込 留仕込 合計
麹米（g）  8  9 17  34
蒸米（g） 22 47 67 136
総米（g） 30 56 84 170
水　（ml） 45 66 98 209
























































区分A 23.1 a 15.1 a 5.1 a 24.3 a 27.1 a
区分B 40.2 b 14.7 a 5.2 a 25.9 a 27.9 a
区分C 36.8 b 14.6 a 5.4 a 25.4 a 27.7 a





























区分A 8.2 a 31.1 a 14.4 a
区分B 8.4 a 31.7 a 14.4 a
区分C 8.4 a 31.6 a 14.6 a





















































































































区分A ±0 a 17.9 a 2.69 a 1.52 a 258 a 124 a
区分B ＋0.5 a 18.1 a 2.73 a 1.59 a 260 a 129 a
区分C ＋0.5 a 18.1 a 2.75 a 1.54 a 264 a 127 a































































Effects of the Conditions of Polishing Rice, a Primary Ingredient, 
on the Quality of Sake Products
Tomochika　Mizuma
︿Abstract﹀
　　For （Japanese） sake manufacturers, the costs of electricity constitute a large proportion of the 
production costs. With a view to lowering production costs as much as possible, sake manufacturers 
often use inexpensive night-time power to operate rice-polishing machines, since their operation 
requires a significant amount of electricity. However, operators are concerned over a number of 
adverse effects because, in such an operating environment, they are required to continuously operate 
rice-polishing machines, being unable to secure time to cool them down adequately. The present 
experiment examined the effects of the temperature conditions of rice polishing on the quality of 
sake products. The results were as follows: When the temperatures of both rice and grinding rolls 
were high while rice polishing, the product received unfavorable evaluations because its flavor 
altered and had a bad aftertaste. However, the quality of sake was maintained when the temperature 
of rice or grinding rolls was low. This suggests that the quality of sake products can be prevented 
from being deteriorated by maintaining the temperature of rice at a low level, even if it is difficult 
to cool down grinding rollers adequately due to a hectic operating schedule.
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